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RIPEUING OF PEARS IN FAN CARS 


This is a report of an experiment to determine the feasibility of 
ripening peare in fan care ‘after their arrival at the terminal market. 


Car PYB-64100, equipped with Preco fans, was loaded Jamary 14, 1949, 
at Hood River, Oregon. The load consisted of 760 Standard boxes of Anjou 

- The boxes were stowed lengthwise on sides, rows contacting each 
other at the box bulges, the outer rows eight inches from the walls. Hine 
stacks were in each end of the car with a three foot center gate at the 
doorway. The load was eight rows wide and five layers high with an in- 
complete sixth layer five stacks long starting at the B end bunker. There 
was approximately one foot of space between this layer and the ceiling, 
and a two foot space over the remainder of the load. This load was stripped, 
thue exposing all four sides of the boxes to air, except where the bulges 
were in contact with each other. 


At the time of loading three sets of twelve resistance thermometors 
were placed in the car, so that temperature readings could later be made 
whenever desired from outside the car while the deere were cloeed. Hine 
Doxes had a thermometer bulb inserted into a pear at the edge of the box 
(at bulge) and ancther in a fruit in the center of the box. Fourteen 
additional bulbs were in pears at edges of boxes. Four thermometer bualbe 
were used for determining air temperatures vithin the car. Bulb locations 
are given in table 1. At loading time the fruit had a temperature of 32°F. 


fable 1. - Temperatures Obtained During Heating Period (PE 64100) 


Ko — were taken en route. 


The oar arrived at the Wew York City Harles River Warehouse of the 
Atlantic and Pacific Tea Company at mid-afternoon of January 26. At that 
time the pears were firm, green and had an average pressure of 11.8 
pounds. Doorway fruit temperatures teken manually vere 34°F. at the bottom 
of load and 37*F. at the top. Four Ryan recording thermometers were 
placed in the cer to obtain further receris of air temperatures. One 
Ryan was fastened beneath the car for obtaining outside air temperatures. 


Ja preparing the car for heating one layer of wrapping paper was 
placed over the floor racks at the center gate. An automatic nethyl- 
alcohol heater (Preco) set at 60°F. was placed in each bunker. An slectric 
motor wae attached to the A end fan. The fan at B end of the car was bind- 
ing to such an extent that it could not be turned by a motor. A portable 
fan was therefore placed in the B end bunker to aid in air distribution. 
“The heatere and fans were operated continously for 50 hours except for a 
_ of 2 hours when one of the heaters was out of fuel. 
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From the date in table 1 if will be seen thant there was not a wide . 2 
yarfation in tesperatures throughcut the lead at anv time during the ae 
heating period. Air tamperatures were consistentiy only . few degrees 
higher than fraft temeratures cf vraurs in the exposed position (edge) of 
boxes. The fruit heeted mre rapidly asd to a slightly higher dezree in 
tha top layer boxes and in wall row boxes, where the air ohannels were 
wider, but tha diffsrances were not great. Fruit temperatures at sdzes 
of bora2 were only a few dasress highar than fruit temperatures st center 


: 
of saae boxes. 3 
: 


Fruit teapesratures in the center of nina boxes increased from an 
average of 37.9% st the start to an averaga of 50.5 at the end of the 
Ranting period’, or a gaia of 12,7¢ Similarly for fruit temperatures in 
adzas of tyenty boxes there was an incresse from an evereze of 37.89 at 
etert to 53.7°% at end of heating period, or 3 gain of 15.9% The average 
als temperature at the end of the fifty-hour heating period was 546.28, 
‘See fieure 1. ) 


&t the end of the heating pericd the pears aversged the same in 
color, firmness and pressure test reading (11.8 pounds) as they did at the 
start. The resulte sbtained with the two boxes placed in the 58° ripening 
room at the end of the heating pericd were as follows! 


Pressure in pounds after specified 
number of hours in 68° ripening rooz. 


Location in car 36 irs. 19 dre. 103 Hrs. 2129 Hire, 
Top layer ~ cenver Eggs of box Bee 5a - - ; 
row (cable #4;, Senzter* " 1LS% 7-2 - - 
bulbs 16 and 12.) Kized | - - &.3 3.3 
middle layer - center Bazge of box 1B 5h = - 
row (Cable U2, bulbs Center" * 12.6 8.5 = = 
ia ane-12..). Hixed - - 4.6 3.3 


it will be seen thet aftar holding the pears in the ripening rcom for 
79 hours taney ranged in firmness fron 5.2 to 8.5 pounds. Such Anjou pears 
ere fairly firm and not ready to eat. They can be expected to nold up well 
in trade cnsnuele. The results of the two-box ripening test, when considered 
in light of a aumber of aore coaplete ripeacing tests with Anjou pears made 
at the laboratory during recent months, indicate that the time required for bie: 
erat wee hastened to only a slight degree by the fifty-hour heating period. 
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(T=fep le yer, BeBottom leyes, Maitdcle layer, OleCenter line, HY and LwaBight wall ani left wail 
RdgeslJenter of fruit at edge of box alongaide tae buige, 
Air=Bult used for obtai:ing air tempereaturss. 


in 'B" bonker directed 4% dagrees downward and under center of bunker wall after 2l hr. reading. 


} z the opt. mim tempera ure range fo1 

the ‘ont had Se ya Deco atiosea. However, the reeul 
experiment show the pattern of temperature rise in the load and 

‘indieate the possible practicability of ripening pears in fan cars. To 

- Sooomplish this however, it would apvear advissble to use more heat. 


Acknowledgments 


& 2D, Mallison and B. T. Spalding, Atlantic Commission Company 
EK. A. Gorman Jr., Preco, Inc. 
J. Wo Dugan, Oregon-Washington-California Pear Bureau 


AVG.AIR TEMP. 
ENKEI Up) Se (S419 )[2r AT BOX EDGE 
AVG.9 FRUIT TEMP. AT Box CENT. 


20 30 
ELAPSE TIME ING: dns. 


